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the young stems that sprout from the underground rhizome, more or less 20cm long. 41 White bryony shoots are the soft climbing young stems with tendrils and the first 6-8 concentrated at 60 ºC under reduced pressure and defatted three times with 10 ml of 82 ethyl ether, successively. After concentration at 40 ºC, the solid residues were dissolved 83 in water to a final volume of 5 ml and filtered through 0.2 µm nylon filters from 84 Whatman. Soluble sugars were determined by HPLC. The equipment consisted of an 85 integrated system with a pump (Knauer, Smartline system 1000), degasser system 86 (Smartline manager 5000), auto-sampler (AS-2057 Jasco) and a RI detector (Knauer 87 Smartline 2300). Data were analysed using Clarity 2.4 Software (DataApex). The 88 chromatographic separation was achieved with a Eurospher 100-5 NH 2 column (4.6 x 89 250 mm, 5 mm, Knauer) operating at 30ºC (7971 R Grace oven). The mobile phase was 90 acetonitrile/deionized water, 7:3 (v/v) at a flow rate of 1 ml/min. Sugar identification 91 was made by comparing the relative retention times of sample peaks with standards. (Barros et al., 2010) , and after the following trans-esterification procedure: fatty 98 acids (obtained after Soxhlet extraction) were methylated with 5 ml of 99 methanol:sulphuric acid:toluene 2:1:1 (v:v), during at least 12 h in a bath at 50 ºC and 100 160 rpm; then 3 ml of deionised water were added, to obtain phase separation; the 101 FAME were recovered with 3 ml of diethyl ether by shaking in vortex , and the upper 102 phase was passed through a micro-column of sodium sulphate anhydrous, in order to 103 eliminate the water; the sample was recovered in a vial with Teflon, and before injection 
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BHT solution in hexane (10 mg/ml; 100 μl) and IS solution in hexane (tocol; 50 μg/ml; 119 400 μl) were added to the sample prior to the extraction procedure. The samples (~500 120 mg) were homogenized with methanol (4 ml) by vortex mixing (1 min). Subsequently, 121 hexane (4 ml) was added and again vortex mixed for 1 min. After that, saturated NaCl 122 aqueous solution (2 ml) was added, the mixture was homogenized (1 min), centrifuged The results for fatty acid composition, total saturated fatty acids (SFA), 282 monounsaturated fatty acids (MUFA), polyunsaturated fatty acids (PUFA), and the 283 ratios of PUFA/SFA and n-6/n-3 of the studied wild edible greens are shown in Table   284 2.The major fatty acid found in asparagus and black bryony was linoleic acid (C18:2n6; The ratios of PUFA/SFA which should be above 0.45 for "good nutritional quality", and 294 the n-6/n-3 fatty acids, which should be lower than 4.0, have been proposed as a means 295 of measuring the quality of the fatty acids present in food (Guil et al., 1996) . All the 296 wild greens showed PUFA/SFA ratios higher than 0.45 and n-6/n-3 ratios lower than 297 4.0 ( β-carotene, chlorophylls a and b were found in all the studied greens being the first 319 pigment higher in black bryony (23.3 mg/100 g dry weight; (Vinson, Hao, Su, & Zubik, 1998) . Vitamin and Nutrition Research, 71, [149] [150] [151] [152] [153] Trichopoulou, A., Vasilopoulou, E., Hollman, P., Chamalides, C., Foufa, E., Kaloudis,
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T., Kromhout, D., Miskaki, P., Petrochilou, I., Poulima, E., Stafilakis, K., 
